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human if they weren’t asking themselves and 

others a good many questions about the Wage 
& Hour Law these days. There is little question but 
that there is going to be some changes made in indus- 
try operations during the 1950 pack year due to the 
revised statute. Those who have been fretting about 
the absence of official regulations will take heart in 
the news that they will be made available to the indus- 
try in the very near future. Don’t ask us to define 
“very near future”. While the Wage & Hour Division 
is most anxious to issue this information for the indus- 
try at the earliest possible time, it is as equally anxious 
to have it complete, accurate and intelligible. The 
drawback at the present time hinges on a definition 
of canning which in most cases determines the exemp- 
tion status of the canner. Officials have been working 
on this definition for several days and the powers that 
be in Washington hope to have it at any time now. 
Make your own guess, then, as to when the informa- 
tion will be made available — a week, two weeks — 
surely not much more than that at the outside and yet 
that is not a promise. 


\Y/ i & HOUR LAW — Canners wouldn’t be 


Last week, to be exact, Friday, April 14, for the 
first time, we believe, since passage of the new law, 
regional and local officials of the Wage & Hour Divi- 
sion met publicly with canners to discuss the appli- 
cation of the new law. President Bill Lamble of the 
Baltimore Canned Foods Exchange is the man whose 
persistency made this possible and while no official 
announcements were made for publication, pending 
the new definition, several Baltimore canners did get 
themselves straightened out on some rather important 
matters. As a matter of general information, again 
unoflicially, these gentlemen had a far different idea 
of the “Area of Production” exemption from that 
generally held within the industry. Briefly, it is gen- 
erall, believed in industry circles that a canner within 
the area of production need hardly worry about the 
Wage & Hour Law. Again depending on the definition, 
these gentlemen were quite firm in their opinion that 
acanner within the area of production is exempt only 
whe) performing the “actual canning operation’’. 

Ai other point brought out that a good many didn’t 
seen to know about was that in choosing a 7(b)3 
exen notion (14 weeks with a maximum 12 hour day or 
56 h ur week) canners need not include all employees. 
In ot ier words, the exemption applies to the establish- 
ment and not the individual employee. Under this 
exem ition, as most canners know, the employee 
recei es overtime on the total hours over 12 each day 
or 56 hours for the week, whichever is greater. How- 
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ever, if an employee works for example only two days 
of 15 hours each during a particular week, he need not 
be paid overtime provided, of course, the canner takes 
the exemption that week. 


But it is not our purpose here to try to answer ques- 
tions nor is it our purpose to confuse but to advise 
that the official regulations will be forthcoming in the 
near future. Wait for them, and then if you have 
more questions that will be the time to bring them up. 


CORN STANDARDS—As these lines are written, 
Corn Canners all over the country are in a huddle 
trying to decide what they like or what they don’t like 
about the proposed new corn standards. Unless we 
miss our guess, they are not going to find too much 
wrong with them. As a whole they came out about 
as expected and Canners generally, we believe, will be 
satisfied with them. Nevertheless, despite contrary 
opinion, this column believes those individuals or 
groups not satisfied should make their objections 
known now (assuming the objections are based on 
testimony presented at the hearing) or forever after 
hold their peace. 


One of the things most canners are going to like 
best is the elimination of the washed, drained residue 
test that has been the cause of much controversy. 
The chances are, too, that most canners will like the 
simple method of determining the standard of fill for 
cream style corn. They will also be pleased that no 
standard of fill was established for the time being for 
whole grain corn, either brine or vacuum pack since 
there still remains considerable disagreement concern- 
ing a method of determining a fill for these packs. 
Canners have until May 2nd to make objections and — 
the standards will not become effective until 90 days 
after promulgation of the final order. 


DISASTER STALKS THE LAND — Though it 
might be somewhat difficult to convince the average 
city man, the country’s agricultural area is fast going 
to the dogs. Floods, drought, blizzards, freezes, blight, 
insect infestation and other serious plagues have prac- 
tically laid waste the countryside according to Sec- 
retary of Agriculture, Brannan. Truly our country 
brethren are facing dire circumstances and that is 
proven by the fact that last week Mr. Brannan declared 
892 counties in 29 states disaster areas and therefore, 
in need of agricultural credit. Surely no taxpayer will 
complain of lending a helping hand in this serious 
crisis. It is, nevertheless, but human to wonder 
when the plight of the taxpayer will be considered 
disastrous. 
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HIGH SPEED 
CASE PACKERS 


give you all this— 


Two layers filled with every 
plunger stroke. 


Filled case delivered 
horizontally. 


Case flap automatically starts 
plunger stroke. 
(No manual operation 
required) 


Funnel cleared with every 
plunger stroke - never a layer 
to layer impact when cans are 
placed in case. 


High costs today must be 
MAY RE met by efficiency in every 


department of the canning 


plant. Modern production 
LATER TH ny | units become increasingly im- 
rtant. When time, labor, 


Piel. and canning stock is be- 

You ing lost—actually wasted— 

by out-moded, inefficient 

equipment, “It May be 

Later Than You Think”. 

a But—there is still time to eli- 

minate those profit leaks with 

LANGSENKAMP EQUIP. 

MENT?  LANGSENKAMP canning plant machinery and 

equipment fills every modern requirement of the — It covers 

every modern improvement developed in over 80 years of cons- 

cientious service to the iudustry. It is sold only on a basis of 
demonstrated economy for each installation. 


LANGSENKAMP STAINLESS STEEL TANKS 
PAY FOR THEMSELVES IN ONE SEASON 


= LANGSENKANP stainless steel 

. cook tanks, equipped with super-effi- 
cient KOOK-MORE KOILS, LANG. 
SENKAMP positive control 3-Way 
valves, agitators, which will improve 
cooking time and eliminate carmelizing 
lo avery great extent, and Stickle 
Steam Traps, having discharge orifice 
with same area at inlet and outlet, re- 
present the very latest development in 
thoroughly modern cooking units. Re- 
liable figures prove these units actually 
pay for themselves, and more, in in- 
creased capacity, faster cooking, and 
saving in canning stock, over wood tanks, in one season. Higher 
quality of product, due to extreme sanitation, and low mould 
count, pays additional dividends. — Available in 1,500, 1,000, 750 
and 500 gallon capacities. 


DOUBLE YOUR PULPER 
PRODUCTION WITH A LANGSENKAMP 


Langsenkamp Indiana 
E-Z Adjust Pulpers are 
made in two sizes: 25 
to 50 tons, and 12 to 
25 tons per hour. ‘They 
are noted for their econ- 
omical tremendous 
capacities, low power 
consumption and in- 
stant adjustment while 
in operation. Combin- 
ation hood and under- 


pan made of one piece 
stailess steel—the most 
sanitary pulper obtain- 
able. es minule- 
ly balanced. By loosening two serews and tightening two op- 

sing screws, all four paddles move in unison, keeping them 
erm dry For pul vying 25 tons per hour a 10 HP motor is requir- 
ed—for 12 tons 74 HP. Other pulpers require 15 to 20 HP for 
less capacity. 


Write for full details in latest 
Burt Catalog. 


Write for catalog No. 48 today, or for specific information 
on any LANGSENKAMP product. 


MACHIN E co. 227-235 East South Street, INDIANAPOLIS 4, INDIANA | 


401 E. Oliver Street, BALTIMORE 2, MD. — 
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Pointers in Choosing a Trade-Mark 


The question “What shall we call or 
designate it?” is not easily resolved. 
Every food manufacturer, every distri- 
butor and every retail outlet would like 
its brand names to possess sale’s “ump”, 
ie, attention magnetism plus memory 
adhesion. In addition to being distinc- 
tive, a trade-mark should thus possess a 
psychological appeal, be suitable for the 
product, please the ear and jog the pros- 
pective purchaser’s memory. 

It will not be amiss in giving helps in 
the selection of a brand name simply to 
start with a review of a few fundamen- 
tals. A trade-mark is the same thing as 
a brand name. A trade-mark is not de- 
pendent upon registration, but simply its 
use in trade for any rights to accrue. It 
is not a grade name essentially, although 
several grades of a product may bear 
different trade-marks. And it distin- 
guishes from a trade-name in that a 
“trade-mark” identifies the product of a 
particular manufacturer or vendor and 
distinguishes it from products of others, 
whereas a “trade-name” identifies and 
distinguishes a business. 

Origin or ownership was the earliest 
function of a trade-mark. And it still 
serves to indicate where the goods come 
from. But one of the most important 
functions of trade-marks in modern 
business is the advertising and selling 
function. Because of the importance that 
this function has assumed in present day 
business modes of merchandising where 
the accent is upon “catchy” words for 
names upon labels and in ads, and for 
impressing radio listeners, great atten- 
tion must be accorded this phase of 
choosing marks. This aspect is probably 
responsible for the dimunition in the 
past twenty years in the tagging of food 
products and other items by Indian 
names. 

And beeause of advantages of U.S. 
registration of a trade-mark, which is 
more particularly true since the enact- 
ment of the 1946 Act, the limitations im- 
posed for qualifying under that Act, 
more particularly the Principle Register 
thereo’, can not be shunted aside in pon- 
dering over brand names from which a 
selection is to be made. 


FANCIFUL NAMES 
It is coneeded by the leading authori- 
ties on ‘rade-marks who have written on 
the selction of marks that arbitrary and 


fancifu. names are the preferred type. 
By sue: adjectives is meant marks which 
have n» meaning other than to identify 
the gods. Three excellent illustrative 
‘amp s of this type are: “Aunt 
Jemim * for pancake flour, “Blue Bon- 
net” f oleomargarine and “Klim” for 
powde: d milk. Standing alone, these 
marks ave nothing to associate them 


with p neake flour, oleomargarine and 
dried lk respectively. 

The ‘esignation “Klim” can be more 
acurat-ly designated as a coined or in- 
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vented trade-mark; when milk is spelled’ 


backward that is it. The chemical and 
drug industries much more than the food 
industry have turned to coined words as 
names of their products. Almost any 
man or woman with eyesight or hearing 
is familiar with “Nylon”, “Vaseline”, 
“Anacin”, “Dreft’’, “Dreen”, and “Prell”. 

Undoubtedly, the reason food manu- 
facturers and canners have not favored 
the strictly coined type of word marks is 
both because such unique words are 
meaningless when concocted, requiring 
extensive advertising to register in the 
memory of the public, and because they 
do lack a germain appetizing appeal. 

But fanciful trade-marks, aside from 
invented, meaningless words, have right- 
fully found favor with manufacturers of 
foods. By this is meant common words 
taken from every day speech and used 
in an arbitrary sense; such marks should 
have no natural meaning in relation to 
the foods on which they are used. Other 
examples, in addition to “Aunt Jemima” 
and “Blue Bonnet” mentioned above are: 
“County Fair” for bread, “Hi-Ho” for 
soda crackers, “White Rose” for canned 
fruits, “Bumble Bee” for tuna fish, “Lady 
Jean” for citrus juices, “Log Cabin” for 
syrup, “Cinch” for cake mix, and “Good 
Luck” for oleomargarine. 


SUGGESTIVE MARKS 

The next rung to the top strata of 
marks most easily protectable is sug- 
gestive marks. Their chief value lies in 
suggesting to the prospective purchaser, 
a product having a characteristic which 
can be detected by one’s sense of sight, 
smell or by chemical analysis, ete. A 
recognized authority’ on trade-marks has 
this to say on this type of mark: “In 
adopting a mark, the owner will find him- 
self in a far stronger position, both in 
creating a market and protecting his 
mark, if he coins a word or selects a 
mark which is suggestive of some charac- 
teristic of his goods than if he adopts a 
descriptive word, individual name or geo- 
graphical name.” There are legions of 
excellent trade-marks in the food indus- 
try, known nationally or in regions where 
the products are marketed. The manu- 
facturers of shortening have curried 
favor of the buying public by tagging 
their products with such marks as these, 
suggestive of the appearance of their 
products or the quality of culinary good- 
ies made therewith; — “Snowdrift”, 
“Crisco”, “Spry” and “Royal Satin”. Just 
a few, yet among the better known of 
such type marks designating canned 
fruits, juices and vegetables and meats 
are:—“‘Minute Maid”, “Mist of Gold”, 
“Snow Crop”, “Swan’s Down”, “Red 
Heart”, “Green Giant” and “Niblets”. 


A trade-mark which is fanciful but 
nicely suggestive of growing vegetation 
is “Dewco”; it is for canned vegetables. 
Letters picked from the canning com- 
pany’s name will spell it out. 


DESCRIPTIVE MARKS INVALID 

No discussion of suggestive trade- 
marks would serve its best purpose with- 
out reference to descriptive marks. There 
is all too often indeed a tendency on the 
part of a zealous manufacturer or mer- 
chant to fail to appreciate the finesse or 
delicacy that stamps an excellent sug- 
gestive mark. The result is that he steps 
over into the quagmire of descriptive 
marks. The new trade-mark law ex- 
cludes the registration of marks or de- 
vices “which are merely descriptive or 
deceptively misdescriptive of a charac- 
ter or quality of the goods”, i.e., food 
within the container. The prior 1905 
Act had a similar provision. 


Federal courts have invariably dealt 
harshly with trade-marks considered 
descriptive by declaring them to be in- 
valid.” The U. S. Supreme Court has 
forcibly set out the reason: there can be 
“no right to the exclusive use of any 
words, letters, figures or symbols which 
have no relation to origin or ownership 
of the goods but are only meant to indi- 
cate their names or qualities”. A trade- 
mark means a_ distinctive mark of 
authenticity, through which the prod- 
uct of a particular manufacturer or 
the commodity of a particular mer- 
chant may be distinguished from those 
of others. A person would do well to 
bear in mind this following text or stand- 
ard—when the nature of the mark is 
such that in its primary meaning others 
may employ it with equal truth and with 
equal right for the same purpose, it is 
incapable of appropriation as a valuable 
trade-mark. 


LAUDITORY MARKS LIMITED 

However, general lauditory words like 
“Blue Ribbon”, “Ace”, “Star”, “Excel- 
sior”, “Gold Medal”, “Top Notch” and 
“Majestic” have been registered and 
probably will continue to be under the 
new act. But because they are lauditory 
and furthermore so extensively used as 
trade-marks by different concerns, the 
degree of exclusiveness accorded to each 
is closely restricted.* The federal courts 
have protected such words, but trade- 
mark rights in them are narrowly lim- 
ited. To illustrate specifically, the court 
held® that the holder of “Blue Ribbon” 


(Continued on Page 19) 


1 Nims’ “Unfair Competition and Trade-Marks”, 
ith Ed. Vol. 1, page 555. ‘ 

2 Van Camp Sea Food Co. Ine. v. Cohn-Hopkins, 
56 Fed. (2nd) 797 “Chicken of the Sea” held 
descriptive. Findings were it had (a) both been 
previously used in the fish canning industry to 
describe young tuna and (b) packed tuna looks 
and tastes like chicken. : 

3 Pabst Brewing Co. vy. Decatur Brewing Co. 
284 Fed. 110, 
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PROPOSED CORN STANDARDS 


Proposed Standards of Identity, Quality and Fill of Container for Canned 
Corn under the authority of the Federal Food, Drug and Cosmetic Act, were 
published in the Federal Register of April 12. The proposed Standards of 
Identity and Quality include all known styles of canned corn, including, white, 
yellow or golden, whole grain, creamstyle, evaporated, frittercorn, ground corn 
and field corn, brine or vacuum pack. The Standards of Fill of Container, 
however, include only those for cream style, fritter corn or ground corn, it 
being deemed necessary by the Department to receive further evidence before 
proposing a Standard of Fill of Container for whole kernel corn. Interested 
persons whose appearance was filed at the hearing may present written excep- 
tions to the proposed Standards by May 2. The standards will not become 
effective until 90 days after the final order is published. 


STANDARD OF IDENTITY 

$51.20 Canned corn, canned sweet corn, canned sugar corn; identity; 
label statement of optional ingredients. (a) Canned corn, canned sweet corn, 
canned sugar corn is the food consisting of one of the corn ingredients specified 
in paragraph (a) of this section, with water necessary for proper preparation 
and processing. It may be seasoned or garnished with one or more of the 
following optional ingredients: 

(1) Salt. 

(2) Sugar (sucrose). 

(3) Pieces of sweet red peppers or sweet green peppers or hot red peppers 
or hot green peppers or a mixture of any two or more of these. 

It is sealed in a container and so processed by heat as to prevent spoilage. 

(b) The corn ingredients referred to in paragraph (a) of this section 
consists of succulent sweet corn of the white or yellow color groups, or mix- 
tures of these, and are as follows: 

(1) Cut kernels from which the hulls have not been separated. 

. (2) Pieces of the inner portion of the corn kernel substantially free from 
ull. 

(3) Ground kernels from which the hulls have not been separated. 

(4) A mixture of the form described in subparagraph (1) of this para- 
graph with one or both of the forms described in subparagraphs (2) and (3) 
of this paragraph. When necessary to insure smoothness, starch may be 
added in a quantity not more than sufficient for that purpose. 

(5) Cut and cooked kernels from which most of the moisture has been 
evaporated. In preparing each of the foregoing corn ingredients, the tip 
caps are removed. 

(c) (1) The name of the food is: “Corn” or “Sweet Corn” or “Sugar 
Corn” with the name of the color group used, “White,” “Yellow,” or “Golden,” 
or with the names of the color groups used, “White and Yellow” or “White and 
Golden,” when the white color group predominates, and “Yellow and White” 
or “Golden and White,” when the yellow color group predominates, and with: 

(i) The words “Whole Kernel” or “Whole Grain,” when the corn ingredient 
specified in paragraph (b) (1) of this section is used. When the weight of the 
drained liquid in the container is not more than 20 percent of the net weight 
as determined by the method prescribed in paragraph (b) (1) of $51.21 and a 
substantial proportion of the air in the container is removed before sealing, the 
words “Vacuum Pack” or “Vacuum Packed” also are part of the name. 

(ii) The word “Fritter,” when the corn ingredient specified in paragraph 
(b) (2) of this section is used. 

(iii) The word “Ground,” when the corn ingredient specified in paragraph 
(b) (3) of this section is used. 

(iv) The word “Cream Style,’”’ when the corn ingredient specified in para- 
graph (b) (4) of this section is used. 

(v) The word “Evaporated,” when the corn ingredient specified in para- 
graph (b) (5) of this section is used. 

) The parts of the name as specified in subparagraph (1) of this para- 
graph may be arranged in any order of precedence. The varietal name of the 
corn used may intervene between parts of the name of the food. For the pur- 
rose of arrangement of the name of words “Sweet” and “Corn” may be treated 
as separate parts of the name. When the varietal name immediately precedes 
or follows the name or intervenes between parts of the name of the food and 
it accurately designates the color of the corn ingredient, no other designation 
of the color group need be made. 

(d) (1) When the optional seasoning or garnishing ingredient specified 
in paragraph (a) (38) of this section is used, the label shall bear the words 

peppers,’ ’ the blanks being filled in with the 
words “Red” or “Green” or both to show the color of peppers used, and “Sweet” 
or “Hot” or both to show the kind of peppers used, as for example “With green 
sweet peppers” or “With hot red peppers.” 

(2) When the optional starch ingredient specified in paragraph (b) (4) 
of this section is used the label shall bear the words “Starch added to insure 
smoothness.” 

(e) Wherever the name of the food appears on the label so conspicuously 
as to be easily seen under customary conditions of purchase, the words and 
statements prescribed by paragraph (d) of this section shall immediately and 


(Continued on Page 9) 
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QMC 1950 PACK 
REQUIREMENTS 


(See also Weekly Review) 


Tentative estimated requirements 
canned fruits and vegetables which will 
be procured by the Army Quartermaster 
Corps from the 1950 pack to meet the 
needs of the Army, Navy, Air Force, and 
and Marine Corps were announced April 
17 by Colonel H. M. Elder, Commanding 
Officer of the Chicago Quartermastey 
Depot. 

The requirements, by pounds, are as 
follows: 


5,775,000 
5,649,000 


1,864,000 
4,719,000 
10,447,000 
2,156,000 
Pineapple, all types: 3,676,000 
93,000 
5,420,000 
1,145,000 
9,597,000 
4,205,000 
2,404,000 
371,000 
8,495,000 
7,576,000 
12,855,000 
774,000 
Tomato puree .......... 934,000 


Invitations for bids on these items 
will be mailed from the Chicago Quarter- 
master Purchasing Office, 1819 West 
Pershing Road, Chicago 9, Illinois, or 
from the Oakland Quartermaster Pur- 
chasing Office, Oakland Army Base, Oak- 
land, California, depending on the item. 
Companies which are not presently on 
the list may make application to both 
the Chicago and Oakland purchasing 
Offices to have their names placed on the 
list of those to receive Invitations to Bid 
on any of the items listed. 

Quartermaster Corps procurement offi- 
cials called attention to the fact that all 
quantities given above tentative, 
subject to modification and revision, and 
do not constitute a commitment to buy. 


QUARTERMASTER CORPS 
SIMPLIFIES BIDDING DATA 
FOR SUPPLIERS 


As an aid to persons and firms wishing 
to bid on Quartermaster Corps supplies, 
all invitations to bid hereafter issued by 
Quartermaster purchasing offices wil! 
contain not only references to end-iten 
specifications covering the item, but alse 
references to all auxiliary specifications 
applicable to the item, it was announce 
April 17 by Colonel H. M. Elder, Con 


April 24, 1950 


| 
| 
8 


manding Officer of the Chicago Quarter- 
master Depot. 

Each inviation to bid will also contain 
current specification numbers, the dates 
on which the specifications were issued, 
and any specification amendments which 
apply to the item. 

Heretofore, invitations to bid only con- 
tained reference to the end-item specifi- 
cation. Some times the end-item specifi- 
cation included references to auxiliary 
specifications which may have been pre- 
pared by another service or branch. In 
such cases it was necessary for prospec- 
tive bidders to obtain copies of the aux- 
iliary specifications from other sources 
before they had sufficient information 
upon which to prepare their bids. 

Under the new method, all Quarter- 
master installations which engage in pro- 
curement will be required to have on 
hand complete sets of end-item  spe- 
fications as well as all referenced 
auxiliary specifications. It is believed 
that many small business firms which do 
not make a _ practice of maintaining 
specification libraries will be benefited as 
a result of the new policy. 


PINEAPPLE HEARING 
POSTPONED 


The Federal Security Agency has an- 
nounced that the public hearing upon the 
proposals of the Pineapple Research In- 
stitute of Hawaii, representing a sub- 
stantial proportion of the pineapple can- 
ning industry, to adopt definitions for 
Standards of Identity, Standards of 
Quality, and Standards of Fill of Con- 
tainer for canned pineapple’ and 
canned pineapple juice, originaly sched- 
uled to begin October 16, 1950, upon fur- 
ther application of the Pineapple Re- 
search Institute, has been postponed to 
open at 10 o’clock on the morning of 
October 15, 1951. 


BEAN STANDARDS REVISED 


The Production & Marketing Admin- 
istration, USDA, has issued revised 
Standards for (Dry) Beans, which super- 
sede the present Standards and which 
become effective May 1, 1950. Full text 
of the Standards appear in the April 18 
issue of the Federal Register. 


CEASE AND DESIST ORDER 


The Federal Trade Commission has 
ordered The Larsen. Company, Green 
Bay, Wisconsin, to cease and desist cer- 
= violations of the Robinson-Patman 
ct. 


CURTICE APPOINTS BROKER 


Curtice Brothers Company, Rochester, 
New York packers of “Blue Label” can- 
ned foods, has appointed Hotaling-Mc- 
Demo't Company to represent them in 
the Aibany trading area. 
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PROPOSED CORN STANDARDS—(Continued) 
(Continued from Page 8) 


conspicuously precede or follow such name, without intervening written, 
printed, or graphic matter, except that the varietal name of the corn used .may 
so intervene. 

$51.30 Canned field corn; identity; label statement of optional ingredi- 
ents. (a) Canned field corn conforms to the definition and standard of identity, 
and is subject to the requirements for label statement of optional ingredients, 
prescribed for canned corn by § 51.20, except that the corn ingredient consists 
of succulent field corn or a mixture of succulent field corn and succulent sweet 
- of which not less than 50 percent by weight of the corn ingredient is 

eld corn. 

(b) The name of the food conforms to the name specified in paragraph (c) 
of § 51.20, except that the words “Corn,” “Sweet Corn,” and “Sugar Corn” 
are replaced by the words “Field Corn,” and the term “Golden Field Corn” is 
not used. 


STANDARD OF QUALITY 


$51.21 Canned corn; canned sweet corn; canned sugar corn; quality: 
label statement of substandard quality. (a) The standard of quality for canned 
corn is as follows: 

(1) When tested by the method prescribed in paragraph (b) of this 
section, canned corn in which the corn ingredient is whole-kernel corn (§ 51.20 
(b) (1)) or evaporated corn (§ 51.20 (b) (5)): 

(i) Contains not more than one brown or black discolored kernel or piece 
of kernel for each 2 ounces of drained weight; 

(ii) Contains not more than 1 cubic centimeter of pieces of cob for each 
14 ounces of drained weight; 

(iii) Contains not more than 1 square inch of husk for each 14 ounces of 
drained weight; and 

ee Contains not more than 7 inches of silk for each 1 ounce of drained 
weight. 

(2) When tested by the method prescribed in paragraph (c) of this 
section, canned corn in which the corn ingredient is fritter corn (§ 51.20 (b) 
(2)), ground corn (§ 51.20 (b) (3)), or cream-style corn (§ 51.20 (b) (4)): 

(i) Contains not more than one brown or black discolored kernel or piece 
of kernel for each 2 ounces of net weight; 

(ii) Contains not more than 1 cubic centimeter of pieces of cob for each 29 
ounces of net weight; 

(iii) Contains not more than 1 square inch of husk for each 20 ounces of 
net weight; . 

(iv) Contains not more than 5 inches of silk for each 1 ounce of net 
weight; and 

(v) Has a consistency such that the average diameter of the approxi- 
mately circular area over which the prescribed sample spreads does not exceed 
12 inches, except that, in the case of cream-style corn the washed drained 
material of which contains more than 20 percent of alcohol-insoluble solids, 
the average diameter of the approximately circular area over which the pre- 
scribed sample spreads does not exceed 10 inches. 

(3) (i) The weight of the alcohol-insoluble solids of whole-kernel corn 
($51.20 (b) (1) does not exceed 27 percent of the drained weight, when tested 
by the method prescribed in paragraph (b) of this section. 

(ii) The weight of the alcohol-insoluble solids of the washed drained 
material of cream-style corn (§ 51.20 (b) (4)) does not exceed 27 percent of 
the weight of such material, when tested by the method prescribed in paragraph 
(c) of this section. 


METHOD OF TESTING QUALITY 


(b) The method referred to in paragraph (a) of this section for testing 
whole-kernel corn (§ 51.20 (b) (1)) and evaporated corn (§ 51.20 (b) (5)) 
is as follows: 

(1) Determine the gross weight of the container. Open and distribute the 
contents of the container over the meshes of a circular sieve which has been 
previously weighed. The diameter of the sieve is 8 inches if the quantity of 
the contents. of the container is less than 3 pounds, and 12 inches if such 
quantity is 3 pounds or more. The bottom of the sieve is woven-wire eloth 
which complies with the specifications for such cloth set forth under “2380 
Micron (No. 8)” in Table I of “Standard Specifications for Sieves,” published 
March 1, 1940, in L. C. 584 of the U. S. Department of Commerce, National 
Bureau of Standards. Without shifting the material on the sieve, so incline 
the sieve as to facilitate drainage. Two minutes from the time drainage 
begins, weigh the sieve and the drained material. Record, in ounces, the 
weight so found, less the weight of the sieve, as the drained weight. Dry and 
weigh the empty container and subtract this weight from the gross weight to 
obtain the net weight. Calcuate the percent of drained liquid in the net weight. 

(2) Pour the drained material from the sieve into a flat tray and spread 
it in a layer of fairly uniform thickness. Count, but do not remove, the brown 
or black discolored kernels or pieces of kernel and calculate the number per 2 


(Continued on Page 10) 
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PROPOSED CORN STANDARDS—(Continued) 
(Continued from Page 9) 


ounces of drained material. Remove pieces of silk more than %-inch long, 
husk, cob, and any pieces of material other than corn. Measure the aggregate 
length of such silk and calculate the length of silk per 1 ounce of drained 
weight. Spread the husk flat, measure its aggregate area, and calculate the 
area of husk per 14 ounces of drained weight. Place all pieces of cob under a 
measured amount of water in a cylinder which is so graduated that the volume 
can be measured to 0.1 cubic centimeter. Take the increase in volume as the 
aggregate volume of the cob and calculate the volume of cob per 14 ounces of 
drained weight. 

(3) If the corn is whole kernel (§ 51.20 (b) (1)) comminute a representa- 
tive 100-gram sample of the drained corn from which the silk, husk, cob, and 
other material which is not corn (i.e., peppers) have been removed. An equal 
amount of water is used to facilitate this operation. Weigh to nearest 0.01 
gram a portion of the communited material equivalent to approximately 10 
grams of the drained corn into a 600-cubic centimeter beaker. Add 300 cubic 
centimeters of 80-percent alcohol (by volume), stir, cover beaker, and bring 
to a boil. Simmer slowly for 30 minutes Fit a Buchner funnel with a previ- 
ously prepared filter paper of such size that its edges extend % inch or more 
up the vertical sides of the funnel. The previous preparation of the filter 
paper consists of drying it in a flat-bottomed dish for 2 hours at 100° C., 
covering the dish with a tight-fitting cover, cooling it in a desiccator, and 
promptly weighing to the nearest 0.001 gram. After the filter paper is fitted 
to the funnel, apply suction and transfer the contents of the beaker to the 
funnel. Do not allow any of the material to run over the edge of the paper. 
Wash the material on the filter with 80-percent alcohol (by volume) until the 
washings are clear and colorless. Transfer the filter paper with the material 
retained thereon to the dish used in preparing the filter paper. Dry the 
material in a ventilated oven, without covering the dish, for 2 hours, at 100° C. 
Place the cover on the dish, cool it in a desiccator, and promptly weigh to the 
nearest 0.001 gram. From this weight subtract the weight of the dish, cover, 
and paper as previously found. Calculate the remainder to percentage. 

(c) The method referred to in paragraph (a) of this section for testing 
fritter corn (§ 51.20 (b) (2)), ground corn (§ 51.20 (b) (38), and cream-style 
corn (§ 51.20 (b) (4)) is as follows: 


(1) Allow the container to stand at least 24 hours at a temperature of 
68° F. to 85° F. Determine the gross weight, open, transfer the contents into 
a pan, and mix thoroughly in such a manner as not to incorporate air bubbles. 
(If the net contents of a single container is less than 18 ounces, determine the 
gross weight, open, and mix the contents of the least number of containers 
necessary to obtain 18 ounces.) Fill level full a hollow, truncated cone so 
vlaced on a polished horizontal plate as to prevent leakage. The cone has an 
inside bottom diameter of 3 inches, inside top diameter of 2 inches, and height 
of 4%3 inches. As soon as the cone is filled, lift it vertically. Determine the 
average of the longest and shortest diameters of the approximately circular 
area on the plate covered by the sample 30 seconds after lifting the cone. Dry 
and weigh each empty container and subtract the weight so found from the 
gross weight to obtain the net weight. 

(2) Transfer the material from the plate, cone, and pan onto the 8-mesh 
sieve specified in paragraph (b) (1) of this section. Set the sieve in a pan. 
Add enough water to bring the level within % inch to % inch of the top of the 
sieve. Gently wash the material on the sieve by combined up-and-down and 
circular motion for 30 seconds. Pour washings from pan, reserving them, 
as well as the subsequent washings, for further tests. Repeat washing with a 
second portion of water. Remove sieve from pan, incline to facilitate drainage 
and drain for 2 minutes. 

(3) Pour both washings through a 20-mesh sieve and discard wash water. 
From the material remaining on both the 8-mesh sieve and the 20-mesh sieve, 
count. but do not remove, the brown or black discolored kernels or pieces of 
kernel and calculate the number per 2 ounces of net weight. Remove pieces 
of silk more than %-inch long, husk, cob and other material which is not corn 
(i.e., peppers). Measure aggregate length of such silk and calculate the length 
rer ounce of net weight. Spread the husk flat and measure its aggregate area 
end calculate the area per 20 ounces of net weight. Place all pieces of cob 
under a measured amount of water in a cylinder which is so graduated that the 
volume may be measured to 0.1 cubic centimeters. The increase in volume is 
the volume of the cob. Calculate the volume of cob per 20 ounces of net weight. 
If the corn is cream-style corn (§ 51.20 (b) (4)), take a representative 100- 
gram sample of the material remaining on the 8-mesh sieve (if such material 
weighs less than 100 grams take all of it) and determine the alcohol-insoluble 
solids as prescribed in paragraph (b) (3) of this section for whole-kernel corn. 


LABEL STATEMENT OF SUBSTANDARD QUALITY 
(d) If the quality of canned corn falls below the standard prescribed in 
paragraph (a) of this section, the label shall bear the general statement of 
substandard quality specified in § 10.2 (a) of this chapter (21 CFR 10.2 (a)), 
in the manner and form therein specified ; however, if the quality of the canned 
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CALENDAR OF EVENTS 


MAY 4, 1950—Spring Meeting, Ozark 
Canners Association, Colonial Hotel, 
Springfield, Mo. 


MAY 7-10, 1950—40th Annual Con. 
vention, Flavoring Extract Manufactur. 
ers Association of America, Traymore 
Hotel, Atlantic City, N. J. 


MAY 11-13, 1950—Annual Convention, 
Mayonnaise & Salad Dressing Manufac. 
turers Association, Stevens Hotel, Chi- 
cago, Ill. 


MAY 14-18, 1950 — Annual Conven. 
tion, Super Market Institute, Chicago, 
Ml. 


MAY 17, 1950—Annual Meeting, Tide- 
water Canners Association of Virginia, 
Tides Inn, Irvington, Va. 


MAY 21-24, 1950—Annual Convention, 
American Spice Trade Association, 
Shawnee Inn, Shawnee-on-the-Delaware, 
Pa. 


MAY 21-26, 1950—Decennial Confer- 
ence, Institute of Food Technologists, 
Edgewater Beach Hotel, Chicago, III. 


MAY 24-26, 1950— Annual Meeting, 
Central Atlantic States Association of 
Food & Drug Officials, Chalfont Hotel, 
Atlantic City, N. J. 


JUNE 4-7, 1950—37th Spring Meet- 
ing, American Society of Refrigerating 
Engineers, Muehlebach Hotel, Kansas 
City, Mo. 


JUNE 5-7, 1950—Annual Spring Con- 
ference, Label Manufacturers National 
Association, Williamsburg Inn, Williams- 
burg, Va. 


JUNE 6-8, 1950—Spring Meeting, Na- 
tional Canners Association, Board of 
Directors, Administrative Council and 
Dedication of New Building, Washing- 
ton, D. C. 


JUNE 12-30, 1950—Food Technology 
School, Massachusetts Institute of Tech- 
nology, Cambridge, Mass. 


JUNE 29-JULY 1, 1950 — Midyear 
Meeting, Grocery Manufacturers of 
America, Greenbrier Hotel, White Sul- 
phur Springs, W. Va. 


SEPTEMBER 7-9, 1950 — National 
Sweet Corn Festival, Hoopeston, I!I. 


SEPTEMBER 8-25, 1950 — Interna- 
tional Preserved Foods & Packing Ex- 
hibition, Parma, Italy. 


OCTOBER 19-21, 1950—19th Annual 
Meeting, Florida Canners Association, 
Palm Beach Biltmore Hotel, Palm Beach, 
Florida. 


JANUARY 11-12, 1951—Annua! Fruit 
& Vegetable Sample Cutting, Canners 
League of California, Hotel Fairmont, 
San Francisco, Calif. 


MARCH 19-20, 1951—Annual Meeting, 
Canners League of California, Hotel 
Biltmore, Santa Barbara, Calif. 


April 24, 1950 


ede 

5 

ee? 

| 


All-America Gold Medal winner for 1950 introduc- 
tion. Pods similar to Tendergreen— long, round, 
straight and very fleshy. Quality excellent. Resistant 
to common bean mosaic and in yield it averages 
considerably more than standard varieties. 


A Valuable Addition... List It For 1951 


Order Your Requirements Today! 
CoO. 


Shipping Points: Productiains 
Minneapolis, Minn. _ Growers Since 1884 Nampa, 
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LIMA BEANS, SKINNER AND 
THE GOVERNOR 


Governor Lane was presented with a 
case of canned Lima Beans by Calvin L. 
Skinner, President of the Town Council 
of Easton on behalf of the people of 
Easton. The occasion for the presenta- 
tion was the “All-Maryland Day” cele- 
bration of the Advertising Club of Bal- 
timore on April 19. Mr. Skinner, who 
is Secretary of The Tri-State Packers’ 
Association, pointed out that this par- 
ticular gift was selected for cignficant 
reasons. In addition to being primarily 
a canning center in its own right, the 
Town of Easton also happens to be the 
headquarters for the canning and freez- 
ing industries of Delaware, Maryland 
and New Jersey. Since Lima Beans are 
the most recent addition to the canning 
business of Easton, that product was 
selected. 

Another contributing factor, Mr. Skin- 
ner said, is the fact that these beans 
were canned by the Wrightson firm in 
Easton whose president, F. Hall Wright- 
son, is a former two-term Mayor of the 
Town while one of his sons, W. Tyler 
Wrightson is currently an unopposed 
candidate for the Town Council. 


TRI-STATE DIRECTORY READY 


The 14th Annual Directory of canners 
and freezers in Delaware, Maryland, and 
New Jersey has just been published by 
the Tri-State Packers’ Association with 
headquarters at Easton, Md. The 154 
pages contain much valuable information 
as to the products packed by each of the 
309 firms. 

Packers of the 3-State area are listed 
by counties and states as well as by the 
products which each packs. 

These 309 firms pack 175 different 
fruits, vegetables, seafoods and special- 
ties in 292 styles, with a yearly output 
of over 40,000,000 cases of canned foods 
and well over one-third of the nation’s 
frozen foods. 


UNIVERSITY OF MARYLAND 
INSTALLING CONCENTRATING 
AND FREEZING EQUIPMENT 


Equipment for concentrating and freez- 
ing fruit and vegetable juices now is 
being installed in the food processing 
laboratory at the University of Mary- 
land. 

Dr. E. P. Walls, head of the Food Pro- 
cessing School, said that the equipment 
is to be used for experimentation with 
tomato juice, apple juice and some cit- 
rus, as well as in student training. 

The equipment includes a vacuum 
evaporation system for low-temperature 
concentration of the juices while retain- 
ing the fresh flavor. 


NEWS AND PERSONALS 


CONTINENTAL WEST COAST 
APPOINTMENTS 


The appointment of H. M. Blinn to the 
newly created post of assistant division 
sales manager for the Pacific Division 
of Continental Can Company has been 
announced by P. E. Fagan, division sales 
manager. Mr. Blinn, who has been with 
Continental since 1929, was formerly 
manager of the San Francisco Sales Dis- 
trict, a post he has held since 1948. A 
native of Cincinnati, Ohio, Mr. Blinn at- 


H. M. BLINN 


R. J, CAMPIGLIA 


tended the University of Cincinnati, and 
for several years was Continental’s sales 
manager for that district. 


Coincident with Mr. Blinn’s appoint- 
ment, Mr. Fagan also announced that 
Ralph J. Campiglia will be new sales 
manager for the San Francisco District. 
A native Californian, Mr. Campiglia is a 
graduate of Stanford University and the 
Stanford Graduate School of Business 
Administration. A Navy lieutenant dur- 
ing the war, Mr. Campiglia was with the 
California and Hawaiian Refinery Com- 
pany before coming with Continental. 


THE TRI-STATER 


Volume 1 No. 1 of “The Tri-Stater”, 
a four page merchandising bulletin, 
whose purpose it will be to promote can- 
ned foods packed in the Tri-State area of 
Maryland, Delaware and New Jersey, 
made its appearance during the week. 
One of the features of the bulletin was 
in the form of an Ad. suggesting that 
grocers tie in their sales of corn and 
lima beans. Another feature calls atten- 
tion to the fact that the asparagus pack- 
ing season is on at the present time. The 
bulletin will be issued at monthly inter- 
vals and will be forwarded to distribu- 
tion outlets on the East Coast. 


JOINS EDGETT-BURNHAM 


R. D. Sessions has joined the Edgett- 
Burnham Company of Newark, New 
York and will assist in sales and general 
factory operations. 
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FOOD TECHNOLOGY GRADS 
SEEK JOBS 


The following students will graduate 
in June from the Food Industry Course 
at the University of Wisconsin and are 
interested in obtaining year round work 
in canning plants. Specific information 
about any of these graduates can be had 
from Professor K. G. Weckel, College of 
Agriculture, University of Wisconsin, 
Madison 6, Wisconsin, or correspondence 
may be directed to the men themselves 
to obtain further information as to back- 
ground and experience. The Madison, 
Wisconsin address as well as the home 
address of each of the graduates are 
given along with a brief of experience. 


M. H. Caldwell, 826 Lakeside St., Madi- 
son, Wis.; Home Address: 509 W. 
Prairie St., Columbus, Wis. Four sum- 
mers’ labor in cannery, interested in 
vegetable cannery operations, and food 
process machinery sales. 


W. M. Blodgett, 156 Monroe Park, 
Madison, Wis.; Home Address: 123 N, 
German St., Mayville, Wis. Six summers 
in cannery; experience operating filling 
machines, closing machine, blanchers, re- 
tort, warehousing, maintenance and set 
up, and tenderometer work. 


Ernest Pavlowich, 505 N. Francis St., 
Madison, Wis. Three summers’ experti- 
ence in canneries, including filler and 
sealer operation, brining and warehous- 
ing of canned vegetables and baby food. 


Ward Duel, 211 Gavin House, Madi- 
son, Wis.; Home Address: Mounted 
Route #26, Fond du Lac, Wis. Seven 
summers in canneries, quality control, 
labor supervisor, harvest date work, 
quality grading and general plant work. 


Thomas Krainik, 1820 Summit Ave. 
Madison, Wis.; Home Address: Lodi, 
Wis. Five summers’ cannery work, 
varied operations, and personnel employ- 
ment work; experience in supervision of 
retort, blancher, warehouse, brine room; 
work at husker, cutter and mixer. 


Kenneth Claussen, 216 N. Lake St. 
Madison, Wis.; Home Adress 500 Han- 
cock St., Watertown, Wis. Three sun- 
mers in pea and corn cannery, filler and 
sealer operations. 


MEAT CANNERS ELECT 


Officers elected at the Annual Meeting 
of the National Meat Canners Associa- 
tion are C. L. Nelson, Libby, MeNeill & 
Libby, Chicago, President; G. W. Munro, 
Armour & Company, Chicago, Vice-Pres!- 
dent; J. H. Moninger, Chicago, Secretary 
(reelected); and W. F. Foell, Foel! Pack- 
ing Company, Chicago, Treasurer (re 
elected). 
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CANADIAN CANNERY BULLETIN 


The Fruit and Vegetable Products 
Laboratory of the Dominion Experi- 
mental Station at Summerfield, B. C., has 
issued an 84 page bulletin titled “Small 
Canneries”, which discusses factory sites, 
water supply, building plans and con- 
struction, lighting and steam _ boiler 
practices. Also treated are canning pro- 
cesses in use in Canada, along with cook- 
ing times and temperatures for various 
canned products. Charts and _ illustra- 
tions depict cannery construction and 
equipment used. Also included are sec- 
tions on warehousing, sanitation, record 
keeping, marketing, and regulatory acts. 


MRS. J. L. FERGUSON PASSES 


From Joliet, Ill., comes news of the 
passing, on April 4th, of Mrs. John Lee 
Ferguson, wife of J. L. Ferguson, Sr., 
board chairman of the company bearing 
hisname. Mrs. Ferguson was a director 
of the J. L. Ferguson Company and prior 
to her illness was always vitally inter- 
ested in company affairs. Surviving are 
Mr. Ferguson and three sons, Robert, J. 
Lee, Jr., and Don. 


BUY WASHINGTON PLANT 


M. F. Smith, D. W. Seaman and E. W. 
Overstreet, all experienced in the can- 
ning of peas, and well known to the 
trade, have bought the San Juan Islands 
pea cannery at Mt. Vernon, Washington. 


CANNED FOR POSTERITY — Packed 
by the American Can Company’s Jersey 
City plant in cans normally used for 
vacuum-packed coffee, and scheduled for 
opening in the year 2000 to shew what 
this mid-century looked like, a collection 
of microfilms, newspaper headlines, and 
statements by public figures was pre- 
served in tin today (April 7) prepara- 
tory to being enclosed in the cornerstone 
of Mutual Life Insurance Company’s 
new building in New York. Miss Ruth 
Ann Nilsson, 18, youngest employee of 
Mutual Life, who is planning to be on 
hand when the cornerstone is opened at 
the century’s end, helped seal the historic 
cans, assisted by Henry Jacques of 
American Can’s scientific staff. ' 


PLANT IMPROVEMENT 
The Glazier Packing Company plans to 
expend about $10,000 in improvements in 
its plant at Malone, New York. 


CANCO ADVANCES HEPENSTAL 


R. F. Hepenstal, who has served as 
Manager of Manufacture for the Atlan- 
tie Division of the American Can Com- 
pany since 1948, has been appointed 
Assistant General Manager of Manufac- 
ture and will continue to make his head- 
quarters in the general offices in New 
York City. Starting as a tin slitter in 
Canco’s Fairport, New York factory in 
1925, Mr. Hepenstal progressively rose 
to become Assistant General Manager 
of the company’s Hudson plant .in Jersey 
City, and in 1938 to Assistant Manager 
of Manufacture for the Atlantic Division. 


JOIN NEW YORK ASSOCIATION 


Bedford Products, Inc., Dunkirk, New 
York, has been admitted to active mem- 
bership in the Association of New York 
State Canners, Inc. 


The Brown Instrument Division of the 
Minneapolis Honeywell Regulator Com- 
pany, Rochester, New York, has been 
admitted to associate membership. 


CONTAINER DIVIDENDS 


The regular quarterly dividend of $1.00 
per share on preferred stock of Con- 
tainer Corporation of America will be 
paid on June 1 to stockholders of record 
May 19. The regular 75¢ quarterly divi- 
dend on the common stock will be paid 
on May 22 to stockholders of record 


Height 4014" 
Width 271" 
Length 27%" 


ROBINS PICKLE SLICER 


The Robins Pickle Slicer is arranged for slicing pickles 
lengthwise, either fourths, sixths or eigths. 


Pickles are fed into the top of the slicing machine 
through a centering device to stainless steel knives -- 
one centering cup for all size pickles. 


SPECIFICATIONS 


Feed Height 40!" 
Discharge Height 6” 
Weight 350 Ibs. 


H. P. Required 34 


A. K. ROBINS & COMPANY, 


Manufacturers of Food Processing Equipment 
BALTIMORE 2, MARYLAND 


Write for copy of our No. 900 catalog 
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WEEKLY REVIEW 


Uncle Sam To Buy Less—lInterest Centered 

On New Packs As Buying Pattern Remains 

Unchanged — Weather Retarding Crops — 
Texas Vegetable Packs To Get Underway. 


QMC REQUIREMENTS—Statistical- 
ly minded canners will be quite disap- 
pointed when they compare the Q.M.C. 
requirements (see page 8 this issue) for 
1950 packs of fruits and vegetables with 
the totals announced a year ago. Actual- 
ly the total amounts to but 31 percent of 
last year’s totals, and most of the indi- 
vidual items follow about the same pat- 
tern. 1950 requirements of canned fruits, 
for instance, total but 41,754,000 pounds 
compared to 133,870,000 pounds last 
year; 1950 vegetables total 67,790,000 
pounds compared to 216,453,000 pounds. 
Total fruit and vegetables 1950—109,- 
544,000 compared to a 1949 total of 350,- 
323,000 pounds. Queried as to why the 
drastic cut, Q.M.C. advised: 1—They 
didn’t buy all the supplies they thought 
they would need at this time last year; 
2—They had a carryover; 3—The size of 
the armed forces is smaller; 4—There 
were more civilians to feed overseas last 
year due to the Berlin airlift, etc., etc.; 
5—And note this well—the families of 
service men and other bona fide civilians, 
prefer to pay considerably more money 
elsewhere for “known brands” to buying 
the “unknown” (at considerably reduced 
prices) at the Commissaries. Please note 
that none of these reasons listed are 
direct statements but sum up, editorially 
if you will, the sense of the reasons why 
Uncle Sam will be a much smaller cus- 
tomer during 1950. 


THE SITUATION—We liked the fol- 
lowing note appearing on a Texas can- 
ner’s schedule of weights for cases of 
various size cans: “Will you please use 
the above weights when figuring the de- 
livered price and truckloads into your 
territory and bear in mind that we have 
trucks that carry from 28,000 to 40,000 
pounds.” (Italics ours) 


And that sums up the situation in a 
nutshell. No matter what the product 
or its stock position, or the outlook for 
price, buyers refuse to consider ordering 
in quantity. 

Meanwhile as the price undertone con- 
tinues to strengthen all down the line 
with peas, tomatoes, tomato products, 
peaches, pears and salmon_ showing 
greatest signs of strength among the 
major items, the trade is turning its 
attention to new pack items and new 
pack areas. At this writing the prices 
for California asparagus are still unde- 
termined as no agreement has_ been 
reached between grower and canner. Just 
as in citrus, the freezers are doing their 
bit to keep the situation in a turmoil by 
offering some fancy prices for early sup- 
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plies. Over in Jersey, where cold weather 
has retarded maturity, a few canners are 
offering as high as 11% cents or % cent 
more than last year and in addition are 
said to be absorbing trucking and other 


miscellaneous charges. In any event, 
prices on the canned item should make 
their appearance any day now as sup- 
plies become more generally available. 


SPINACH — Prospects for spinach 
packs in both the Ozarks and the Tri- 
States become more and more discourag- 
ing. Packing has not as yet started in 
the Ozarks and the Maryland pack is not 
expected to start before the first of May 
with predictions that they will be lucky 
to get half a pack. The freeze of last 
week took a heavy toll and continued dry 
weather in April has held the crop back. 
The pack in California now completed is 
moving out well and supplies in other 
areas are at the vanishing point. 


PEAS—Pea stocks are extremely spot- 
ty and there is much interest in planting 
progress. In the Tri-States, Alaskas are 
about all in the ground, and the planting 
of Sweets is in progress, but there has 
been little germination to date due to 
cold weather of a week ago and unsea- 
sonably dry weather. In many areas it 
is already too dry to plow, and unless gen- 
eral rains are forthcoming in the near 
future, not only peas but later crops are 
going to be late and hurt. At this writ- 
ing, it is trying hard to rain here in Bal- 
timore. An April 17 report from New 
York State advises that less than 10 
acres were in the ground at that date 
due to wet and cold weather. Lucky if 
that State gets 90 percent of last year. 
Wisconsin, too, is reported late due to 
the cold. 


TEXAS PRODUCTS — Texas vege- 
table canners are polishing up their 
plants for the spring packs which will 
get under way any day—tomatoes and 
tomato products about the last week in 
April, green beans about the first of 
May, and blackeyed peas and lima beans 
the first week in May. Moisture is short 
in Texas also, and the packs of green 
beans, lima beans and blackeyed peas 
will be curtailed. The tomato crop is re- 
ported looking favorable but observers 
expect the 75 cent minimum wage will 
hold this pack down in that area. It is 
understood that several canners will not 
operate because of this factor. Mean- 
while new pack tomatoes have been of- 
fered at 80 cents, $1.20 and $5.75 for 1’s, 
2’s, and 10’s respectively, for shipment 
when packed. Opening prices on 2’s last 
year was $1.25. 


ADDS JAMS AND JELLIES 


Country Gardens, Inc. of Milwaukee, is 
adding the production of jams and jellies 
to its line of canned foods. 


THE CANNING TRADE 


PEA STOCKS AND SHIPMENTS 


N.C.A. figures just out show that ship- 
ments of peas during March, for the see- 
ond successive month, were greater than 
any month since the first of October, and 
were the largest March shipments in the 
past decade. 

Stocks on hand as of April 1 were also 
the lowest on record since April 1, 1941, 
and were actually lower for the period 
than the three years preceding that date. 

The N.C.A. figures issued April 20 are 
as follows: 


SUPPLY, STOCKS AND SHIPMENTS 
CANNED PEAS 


1948-49 1949-50 

(actual cases) 
Carryover, June 1 7,809,928 4,985,141 
Pack 24,446,054 24,944,874 


Total Supply $2,255,982 29,930,015 


Stocks, April 1. ........... . 8.148.508 4,677,675 
Shipments during Mar 2,264,367 2,618,875 
Ship., June 1 to April 1.......... 24,107,474 25,252,340 
Canner 
Stocks March 
Aprill Shipments 


(actual cases) 


New York & Maine 


Alaskas 494 

Sweets 209,068 77,414 
Mid-Atlantic 

83,903 43,881 

Sweets 225,211 73,869 
Mid-West 

Sweets 1,707,920 1,076,718 
Western 

11,128 24,754 

Sweets 1,782,015 932,073 
4,677,675 2,618,875 

753,461 458,806 

Sweets 3,924,214 2,160,069 


The above report is based on reports from can- 
ners who packed about 88 percent of the 1949 
pack, together with estimates for those not 
reporting. 

April 1, 1950 stocks on the basis of 24/2's 
amount to 4,541,000 cases as compared to 7,729,000 
cases on April 1, 1949, 


NEW YORK MARKET 


New Pack Asparagus Holds Spotlight—To- 

matoes Strong — Corn Canners Clearing 

Decks—Peas Further Improved—Citrus In- 

terest Spar For Consumer Favor — Fruits 

Show Renewed Strength — Unsold Salmon 

Short—Jap Crabmeat Offered—Sardines Off 
To Poor Start. 


By “New York Stater” 


New York, April 21, 1:/50 


THE SITUATION — New pack as- 
paragus was holding the market spot- 
light this week, with buyers desirous of 
arranging rush shipments from initial 
production to take care of their order 
backlogs. In the remainder of the mat- 
ket, a fairly stable tone was in evidence, 
with tomatoes still firming up in the 
South. Citrus demand has slowed, due 
to recent price irregularity. More inter- 
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est is reported in canned fish and with 
the warm weather heavy consuming sea- 
son ahead buyers are expected to devote 
more attention to rounding out their 
inventories. 


THE OUTLOOK — The professional 
drumbeaters in Washington see nothing 
but rosy skies in the economic horizon 
for the next six months, but canned 
foods buyers are still wearing their sun- 
glasses. Notwithstanding the fact that 
fears of a drastic over-all price break 
have been dissipated, the trade is still 
working very closely in the matter of re- 
placements, and this situation is expected 
to hold, at least through the summer 
months. 


TOMATOES — Some sellers in the 
South were refusing to part with stand- 
ard 2s this week below $1.25. Meanwhile, 
Texas packers came through during the 
week with offerings of new pack 2s at 
$1.20. Meanwhile, the situation in Cali- 
fornia continues to show strength, and 
buyers are holding down purchases to 
immediate needs until they see how the 
new pack situation will shape up. 


ASPARAGUS — Coast packers are 
running heavily on the new pack, and it 
is reported that there are more com- 
panies canning “grass” in California 
this year than for many seasons past. 
The trade here was interested this week 
in reports that some canners in the Tri- 
States, who have not previously operated 
in asparagus, would can this product 
this year. No prices have been named 
on eastern pack as yet, however. Fair 
s.a.p. bookings have been made from the 
Coast, in view of the closely sold-up posi- 
tion of the market on carryover. 


CORN—Eastern canners continue to 
clean up unsold stocks, and while many 
have incurred losses in this operation, 
they are at least clearing the decks for 
the 1950 operation. Fancy crushed con- 
tinued available this week at $1.15 per 
dozen, f.o.b. southern canneries, with 
wholegrain at $1.20. On standards, the 
market ranges 90 to 95 cents, with extra 
standards priced at $1.00 to $1.05, all 
fo.b. canneries. 


PEAS — The market tone has shown 
further improvement on reports of 
rather substantial acreage contraction 
by canners for the new season’s pack. 
A fair routine inquiry for peas was re- 
porte’ here during the week, the demand 
'unning the gamut of grade and sieve 
sizes, Prices are steady. 


CI" RUS—Prices have shown no fur- 
ther -hanges in citrus juices, but recent 
sharp price cuts in the concentrated 
product indicate a fight for consumer 
favor in this field. The price breaks in 
both he single strength and the concen- 
trate 1ave had the effect of driving down 
grow. prices for fruit, however, thus 
haltin » the spiral which was threatening 
‘0 se iously undermine the substantial 
marks developed for the processed 
produ. ts, 


THE CANNING TRADE 


WEST COAST FRUITS—The Coast 
market for peaches is showing renewed 
strength on forecasts of a $2.25 opening 
basis for 2% choice clings from the 1950 
pack. Aside from the packers of fea- 
tured brands, peach stocks have cleaned 
up rather well, and even on the nation- 
ally-advertised lines, not all can sizes are 
available. Heavy damage to the North- 
western freestone peach crop is expected 
to swing additional demand to California 
canners this season. Stocks of fruit cock- 
tail are steadily shrinking in first hands, 
and the market is well held at $2.80 for 


choice 2%s, with fancy commanding 
$2.95 to $3.00. More interest is being 
shown in Bartlett pears and the market 
is in good position at $2.90 on choice 
2%s and $3.00 on fancy. Northwestern 
canners are offering fancy 2s at $3.10, 
in extra heavy syrup, with choice at 
$2.57 and standards at $2.45. 


SALMON — Unsold stocks of salmon 
in the Northwest are reported to be ex- 
tremely light, with most of the supply 
being in pinks. Currently, pinks are 
quoted for prompt shipment at $14.75 for 


AMAZINGLY VERSATILE& PRACTICAL 


New Sinclair-Scott Machine 


Cuts Conveying Costs 
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1s and $9.75 for halves, with chums at 
$13.75 and $8.50, respectively. Medium 
red cohoes are short, with a few offer- 
ings reported at $12 for halves and $19 
for 1s, f.o.b. Little buying interest has 
developed in new pack as yet. 


TUNA — Northwest tuna packers re- 
port fancy solid pack whitemeat well sold 
up, with the market now ranging $15.25 
to $15.50 per case on halves. California 
eanners are holding fancy lightmeat 
halves at $13.25, with standard at $12.25 
and grated at $10.25. The imported prod- 
uct is still coming in for considerable 
attention. 


CRABMEAT—Jap crabmeat is offer- 
ing here, on an “on arrival” basis, at 
$25.65 per case for fancy halves and 
$21.40 for “A” quality. Protests by do- 
mestic canners against import have been 
turned down in Washington. Meanwhile, 
reports from the Northwest indicate that 
unfavorable weather has materially 
slowed the pack, with canners behind in 
shipping. Fancy halves are nominally 
quoted at $23 per case, f.o.b. canneries. 


SARDINES—tThe sardine situation in’ 


the East is without change this week, 
and the new packing season is getting off 
to a most inauspicious start, due to un- 
favorable fishing results. The Coast mar- 
ket remains strong, on continued export 
buying, and the market is firm at $5.75 
to $6.00 per case for 1s ovals in tomato 
sauce, with No.1 tall naturals unchanged 
at $3.75. 


CHICAGO MARKET 


Business Strictly Routine — Citrus Juices 
Slow — Tomatoes Unchanged — Sales Of 
Fruits Small—Salmon Quiet—Peas Strong— 
Southern Beans Selling Well In The Market. 


By “Midwest” 


Chicago, Ill., April 20, 1950 


THE MARKET — Business continues 
on a strictly routine basis in Chicago 
this week, with not a great deal of trad- 
ing going on at the wholesale level. Most 
buyers here are sitting just as tight as 
they possibly can, and are only picking 
up bargains at give-away prices where 
they are offered. The market generally, 
so far as prices are concerned, is holding 
quite well, and there are definite under- 
tones of firmness on almost all commodi- 
ties. No tendency toward letting up on 
the hand-to-mouth buying policy is ap- 
parent in any direction here, and it is 
anticipated that business will go along in 
this fashion on through new pack. 


CITRUS JUICES — The citrus juice 
business is still quite slow around Chi- 
cago, and the only news in a price way is 
the fact that one of the large producers 
in Florida is reported to have dropped 
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the price on sweetened orange juice to 
around $3.30 as opposed to a general 
offering price of $3.50, along with grape- 
fruit juice and blended juice. Valencia 
orange juice in 46 oz. size is reportedly 
still offered at about $3.85. It is reported 
that carload business on citrus juices is 
almost non-existent in this market at 
this time, and that practically all orders 
are of the pool car or ex-warehouse con- 
signment variety. 


TOMATOES — The tomato market 
continues more or less unchanged, with 
extra standard constituting the bulk of 
the offerings available at this time. No. 
2 extra standards of good quality are re- 
ported to be offered at around $1.35 to 
$1.50, with No. 10 around $7.00 to $7.25 
f.o.b. factory. No. 2 standards are ap- 
parently quite well cleaned up with a 
few offerings reported at around $1.25. 
Tomato juice continues quite firm with 
prices ranging upwards of $2.10 on juice 
of good quality, and supplies are not 
large. 


CALIFORNIA FRUITS — The price 
picture on California fruits remains un- 
changed since the recent advance on 
peaches and sales are reported to be 
quite small into this market at this time. 
Cling peaches are reportedly offered at 
around $1.95 to $2.00 on No. 2% choice 
and around $1.35 on No. 1 tall choice, 
with a differential of about 2% cents for 
sliced in many cases. Fruit cocktail con- 
tinues to be offered at around $2.80 for 
No. 2% choice, but here again, as on all 
the California fruit items, at the present 
time the movement is rather small. 


SALMON — The salmon market also 
continues quiet, although pinks appear 
to be establishing themselves rather 
firmly at a price level of $15.25. It is 
understood from buyers here that offer- 
ings can be obtained in a few directions 
at $14.75 still, but the prospects are that 
all factors will be quoting $15.25 for 
good quality pinks within a very short 
time. The majority are quoting this 
price now and supplies at the lower fig- 
ure are very limited, according to re- 
ports received here. Tall cohoes are of- 
fered in a range from $19.00 to $21.00, 
with the quality varying according to 
price. %# pinks are offered at $10.00 
and %# chums at $9.00, while some tall 
chums are reportedly available at around 
$14.00. The supply of tall chums of good 
quality is also very short, and, in fact, 
pinks constitute about the only item in 
the salmon line which is really in any 
kind of good supply. 


PEAS —The pea market continues 
strong, with standard peas just about 
cleaned up, and the price a matter of 
negotiation on small individual lots 
available. No. 2 good quality extra stand- 
ard 3 Alaskas have reportedly been sold 
around $1.35 f.o.b. factory, while some 8 
oz. extra standard 3s have gone for 
about 77% cents factory. There is some 
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interest in peas here, but a lot of it is 
searching around for particular items 
which are sold out generally speaking, 


GREEN BEANS — There is a little 
business reportedly going on here on 
green beans but most of it concentrated 
on No. 2 standard and extra standard 
cuts from the Southern packing area, 
Reports are that No. 2 standard cuts 
from the South are available at around 
$1.15 to $1.20 factory, with extra stand- 
ards at about $1.25. The volume here is 
not large and the price situation is quite 
firm as new pack will be brought in 
under the 75 cent an hour minimum 
wage and prices will definitely be firmed 
up from the present level. 


CALIFORNIA MARKET 


Cleanup Of Many Items In Sight—Aspara- 
gus Prices Not Determined Yet, Freezers 
Bidding High—Cling Peaches Firm—Pears 
Well Sold—Tomato Sales Not Up To Expec- 
tations—Olives In Enviable Position— Sar- 
dine Picture Clearing Up—Japanese Imports 
Of Tuna Discounted—Sal Stronger. 


By “Berkeley” 
Berkeley, Calif., April 20, 1950 


THE SITUATION—The market con- 
tinues fairly active on California canned 
foods, with prices firming on many items 
as the new season nears. This is true 
of fruits, vegetables and fish, and clean- 
ups are in sight on some of these, some- 
thing scarcely dreamed of only a couple 
of months ago. Shipping instructions are 
more than keeping pace with buying and 
goods that have been on order for a con- 
siderable period are now moving out. 


ASPARAGUS—The asparagus situa- 
tion is still a rather muddled one and is 
causing canners no little concern. It 
was anticipated that by this time prices 
to growers for canning stock would have 
been settled and that opening prices 
would have been named. It has been the 
hope that prices would not be much above 
those of last year and that asparagus 
would not be priced out of the market, 
but the present trend is not too hopeful. 
Freezers have been buying green and 
green-tipped asparagus at prices rang- 
ing from 10 cents to 12 cents a pound 
and some few canners have also been 
buying at these rates. Warm weather 
is forcing a heavy growth and within a 
week the situation should be clearing. 


PEACHES — Cling peaches, which 
were in the doldrums for a time, have 
done a complete aboutface in recent 
weeks. Buyers who have been combing 
the market for No. 2%s standard halves 
under $1.85 have met with scant success 
and most availabe stocks are now held 
at $1.90. Choice in this size are held at 
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$1.95-$2.10, with some featured brands 
even higher. With almost four months 
to go before new pack will be available, 
canner’s are greatly relieved. 


PEARS—Stocks of Bartlett pears are 
getting down to low ebb, especially in 
the more desirable counts. Some small 
lots of fancy No. 2%s have sold of late 
at $3.00, with some held at $3.25. Choice 
may be had at $2.85 and standard at 
$2.50. Stocks of No. 10s seem to be at 
the vanishing point, with most orders 
going unfilled. The full list seems to be 
available in apricots, with the exception 
of No. 10 water and solid pack pie 
halves. Business on fruit cocktail is 
showing some improvement with the ad- 
vent of warmer weather. 


TOMATOES — The canned tomato 
market is a bit firmer, but sales have 
scarcely been up to expectations. Most 
sales of No. 2% standards of late have 
been at $1.60. Indications point to a 
smaller acreage this year in California 
and $20.00 a ton seems to be the general 
price to be paid. 


OLIVES—Canned ripe olives are in 
an enviable position and the outlook is 
that the 1950 pack will be out of packers 
hands well in advance of the new season. 
During the first four months of the year 
approximately 50 percent of the antici- 
pated pack has been sold. Pitted olives 


have become an important item and now 
amount to about 13 percent of the pack, 
with prospects that this percentage will 
increase as the season advances. The 
output for the season promises to be 
about 1,378,000 cases, of which more 
than 1,000,000 cases has already been 
made. The demand is for the larger 
sizes and on some of these there remains 
but little fruit to pack. As soon as the 
large size fruit has been moved a demand 
is expected to set in that will move the 
smaller fruit off quickly. The trade is 
watching closely the experience of Libby, 
MeNeill & Libby in combining the Giant, 
Jumbo and Colossal sizes and offering 
them under the name of King size ripe 
olives. Complying with the California 
State law the approximate sizes are de- 
picted on the label, the largest and 
smallest sizes thus shown. This greatly 
simplifies the carrying of stock on the 
part of distributors. 


SARDINES — The California sardine 
situation seems to be clearing somewhat 
and it would seem that a fairly close 
cleanup of the pack would be made be- 
fore new-pack fish is available. Opera- 
tors estimate that not more than 100,000 
cases remain unsold in the Monterey dis- 
trict, most of this in 1-lb. ovals in tomato 
sauce, with southern California canners 
having less than 1,000,000 cases unsold. 
The significant part of this is that stocks 


are now in strong hands and shading of 
prices seem at an end. Minimum prices 
seem to be $3.75 for No. 1 tall natural 
and $5.75 for 1-lb. ovals in tomato sauce. 


TUNA—Tuna is also in a fairly 
strong position, with little inclination to 
shade prices. Regardless of the wild 
talk about Japanese imports, these are 
not especially heavy. Japanese exporters 
seem to be broadcasting offers to anyone 
who might be interested and are quoting 
case, depending on the party solicited. 
prices that diflerentiate up to $2.00 a 
If all the tuna quoted reached the United 
States, stocks would last a long time. 
The California trade seems to feel that 
there is a lot of offering and little sell- 
ing, so far. 


SALMON — The canned salmon mar- 
ket has definitely taken on added 
strength, with emphasis on pinks and 
chums, about the only salmon available 
in quantities. Tall pinks are held quite 
generally at $15.25 a case, instead of 
$14.50, while chums have stepped up to 
the latter figure. 


IN NEW LOCATION 


Jack Tick, Brooklyn wholesale grocer, 
is now located in new quarters at Store 
46, Brooklyn Terminal Market, Brook- 
lyn, New York. 
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MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 55 years of 
basket making. 


Plastex Treatment 


Portsmouth 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Ine. 


We are equipped to 
supply your baskets 
treated with PLASTEX 
HAMPER SOLUTION 
to help control flat 
sour bacteria in toma- 
toes and to lengthen 
the useful life of 
hampers. 


Write for Full 
Information 
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GULF STATES MARKET 


By “Bayou” 


Mobile, Ala., April 20, 1950 


SHRIMP & OYSTERS—There is little 
movement of canned shrimp and oysters 
at present as they are not selling 
very well, therefore curtailment of pre- 
duction or shutting down of the can- 
neries for the season seems imminent. 

Landings of shrimp and oysters for 
the week ending April 7, 1950 were as 
follows: 

Louisiana—888 barrels shrimp, includ- 
ing 190 barrels for canning; 18,773 bar- 
rels oysters, including 16,672 barrels for 
canning. 

Mississippi — 490 barrels shrimp, in- 
cluding 158 barrels for canning; 2,591 
barrels oysters, all for canning. 

Alabama—48 barrels shrimp; 72 bar- 
rels oysters. 

Florida — (Apalachicola) 196 barrels 
shrimp; 150 barrels oysters. 

Texas—1,022 barrels shrimp. 

As reported by all Market News offices 
last week, total holdings of frozen 
shrimp increased 14,080 pounds and were 
approximately 456,760 pounds less than 
4 weeks ago. Total holdings were ap- 
proximately 1,910,910 pounds more than 
one year ago. 

The canneries in Louisiana, Missis- 
sippi and Alabama reported that 1,906 
standard cases of shrimp were canned 
during the week ending April 8, 1950, 
which brought the pack for the season 
to 599,756 standard cases, and 528,445 
standard cases were canned during the 
same period last season. 

The canneries packed 7,928 standard 
cases of oysters the week ending April 
8, 1950, which brought the pack for the 
season to 253,225 standard cases and last 
season 225,267 standard cases were 
packed during the same period. 


GULF FISHERIES COMMISSION 
MEETS 


The five-state Gulf Marine Fisheries 
Commission of which the States of Flor- 
ida, Alabama, Mississippi, Louisiana and 
Texas are members held a session at the 
Hotel Buena Vista in Biloxi, Mississippi 
on Friday, April 14 and Saturday, 
April 15. 

Members of the Commission were told 
Friday at the opening meeting that a 
survey is being made and data compiled 
on existing knowledge of the Gulf of 
Mexico. 


Commission chairman Bert Thomas, 
Montgomery, Ala., urged a long-range 
cooperative fishery program among the 
five state members. 

Talks were made Friday and Saturday 
by scientific people centering around ex- 
ploration work to be made shortly in the 
Gulf by the boats Oregon and Alaska of 
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the United States Fish and Wildlife 
Service. 


Initial exploration by the Oregon, will 
be in the 100-fathom rim in the Western 
part of the Gulf of Mexico. 

This was made known Saturday by H. 
E. Crother, who will have charge of the 
Oregon when it sails from Pascagoula, 
Miss., Monday, on a 45-day shakedown 
cruise. 

In co-operation with the Fish and 
Wildlife Service, the Oregon and the bio- 
logical survey boat Alaska shortly will 
launch the most extensive exploration 
and study of marine life ever undertaken 
off American shores. 

The Oregon has been equipped with the 
latest types of depth finders which have 
come into wide-spread use in locating 
masses of fish and other marine life. 

Crother said the boat would return to 
Pascagpula for seven days at the end 
of the 45-day cruise, after which it is to 
proceed on the two to four week explora- 
tion trip in the western gulf. Following 
this study, the vessel is to proceed to 
the eastern gulf. 

Asked why the first survey is being 
made in the western waters, Crother de- 
clared: “There have been reported signs 
of tuna in that area.” 


Initially, the vessel will seek concen- 
trations of tuna, snapper and shark but 
it also will be equipped to seek out 
shrimp. 

The commission early Saturday se- 
lected Mobile, Alabama, as its next meet- 
ing place. This session is to be held 
July 20 and 21 at the Battle House. The 
Alabama port City was named upon the 
invitation of Commission Chairman Bert 
Thomas, Alabama’s director of conserva- 
tion and Com. Tom Johnston, 3d, of Mo- 
bile, member of the Alabama House of 
Representatives. 

Upon motion of Johnston, action on 
a resolution calling upon the Legislatures 
of the various states to consider adopting 
laws providing for uniform legal shrimp 
sizes was postponed until the July meet- 
ing in Mobile. 

The resolution was offered by Sidney 
Kain, chairman of the commission’s com- 
mittee to correlate fisheries laws. It 
pointed out that at present the various 
states require that shrimp with heads, 
on have the following count per pound: 
Alabama and Mississippi 40, Florida 47, 
Louisiana 68 and Texas 58. 

Johnston proposed also that the mat- 
ter of all states opening the shrimp sea- 
son on the same date be discussed at the 
Mobile meeting. Among those who took 
part in the deliberations were: W. W. 
Anderson, Chief of the Gulf Fisheries 
investigation, who is in charge of the 
Alaska; R. T. Whiteleather, assistant 
chief of the commercial fisheries -branch 
of the fish and wildlife service; Francis 
Luea, biologist for the state of Alabama. 

Following the Saturday session at 
Biloxi, the commission went to Pascag- 
oula for inspection of the Oregon. 


WEST COAST NOTES 


INVESTIGATE DROP IN 
CALIFORNIA SARDINES 


A meeting of the Marine Research 
Committee, set up in 1947 by the Cali- 
fornia State Legislature, to investigate 
the serious falling off in the catch of 
sardines, was held at San Francisco 
April 14. Dr. Frances Clark, supervisor 
of the California Fisheries laboratory at 
Terminal Island, suggested that the sar- 
dine fishery outlook for the 1950-51 sea- 
son appears to be as good, and perhaps 
a little better, than the 1949-50 season 
recently ended. She pointed out, how- 
ever, that while the industry has recov- 
ered from marked decline noted in 1947- 
48, the take is still below normal. About 
340,000 tons were taken in the season 
just ended, against 121,000 tons in 1947- 
48, but about 500,000 tons was formerly 
considered a representative season. 


Dr. Roger Revelle also addressed the 
gathering of about 70 members of the 
sardine industry and cautioned that it 
might be five to 10 years before sar- 
dines become as plentiful as in former 
years. E. H. Olstrum, of the technical 
subcommittee, reported that most of the 
sardines in California waters are spawned 
off Point Conception and off Cefron Is- 
land in southern California. 


CANNERS LEAGUE ANNOUNCES 
MEETING DATES 


The Canners League of California has 
announced dates for the 1951 annual fruit 
and vegetable sample cuttings as Janu- 
ary 11 and 12, 1951, at the Hotel Fair- 
mont, San Francisco. The annual meet- 
ing will be held at the Hotel Biltmore, 
Santa Barbara, March 19 and 20, 1951. 


HEADS FRISCO BOARD 
OF TRADE 


Julius Mark, Vice-president of the 
wholesale firm of Haas Bros., wholesale 
grocers, whose H.B. brand is well known 
throughout the Pacific Coast, was elected 
president of the San Francisco Board of 
Trade at the 73rd annual meeting held 
the middle of April. 


HUNT GAINS OVER LAST YEAR 


Hunt Foods, Inc., Los Angeles, Calif, 
reports consolidated net sales of $7,832,- 
605 for the three months ended February 
28, an 11.7 per cent gain over the cor- 
responding period a year earlier. As 4 
result, inventories declined, amounting 
to $20,524,884 on this date, against $23,- 
472,615 on February 28, 1949. [Bank 
loans have been cut to $1,000,000, against 
$4,900,000 a year ago, and all bank loans 
are expected to be retired by the end of 
April, according to president Frederick 
R. Weisman. 
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DISTRIBUTORS NEWS 


IN NEW WAREHOUSE 


korest City Wholesale Grocery Com- 
pany, Rockford, Illinois, is now occupy- 
ing its modern new streamlined ware- 
house. The new plant has loading and 
unloading docks and a roller conveyor 
system throughout the entire warehouse, 
thus expediting service to their branch 
cash-and-carry houses located in Rock- 
ford, Sterling, and DeKalb, Illinois, and 
Beliot, Wisconsin. 


CELEBRATES ANNIVERSARY 


Wetterau. Grocery Co., St. Louis 
wholesalers, is celebrating the 81st anni- 
versary of the founding of the company 
this month. Company was host to St. 
Louis retailers at an open house at its 
plant on April 16, and later entertained 
its guests with a buffet supper at Kiel 
Auditorium. 


SAFEWAY EXPANDING 


Safeway Stores $150,000,000 expan- 
sion program, providing for opening 
1,000 new stores and a number of dis- 
tributing warehouses within the next five 
years, Will involve considerable expan- 
sion in the New York area in the form 
of new super-markets, it was reported 
during the past week. 


APPOINTS PHILLY BROKER 


The W. L. Norris Sales Company, ex- 
clusive sales agents for Bloomsburg Co- 
operative Canners, Bloomsburg, Penn- 
sylvania, has appointed the Wiliam G. 
Bonstedt Company to represent the com- 
pany in the Philadelphia market. The 
firm packs a full line of peas, corn, to- 
mato products, succotash, pork and beans 
and red kidney beans. 


HONOR HENRY HEITMAN 


Marking his 50th anniversary in the 
grocery business, J. Henry Heitman, 
president of Gristede Bros., Inc., eastern 
food chain, will be honored at a luncheon 
meeting of the New York Association of 
Manufacturers’ Representatives at the 
Hotel Astor in New York City on May 1. 


1949 CANNED TUNA PACK 


The Fish & Wildlife Service reports 
the 1949 pack of canned tuna totaled 
7,200,000 cases, a new record high for the 
fifth consecutive year. The 1949 pack 
was 7,038,000 cases and the ’47 pack 
5,938,000 cases. In addition to the large 
1949 pack approximately 600,000 cases 
of canned tuna were imported. During 
the 1935-39 period the tuna pack aver- 
aged 2,947,000 cases. For the period 
1940-45 the average rose to 3,400,000 
cases. 


VAN CAMP IMPROVEMENTS 


About $150,000 will be expended in a 
building program of the Van Camp Sea 
Food Company at its San Diego, Cali- 
fornia plant. About $100,000 of the ex- 
penditure will be put into a concrete 
warehousing building, which will adjoin 
the processing plant. The entire project 
is expected to be completed in a period 
of three months. 


POINTERS IN CHOOSING A 
TRADE-MARK 


(Continued from Page 7) 


for beer could not enjoin “Blue Ribbon” 
for malt extract. The evidence showed 
that this term denoting high quality had 
been registered more than 60 times upon 
various articles, including many food 
articles. The court commented with ac- 
cord upon the greater distinctiveness of 
the term “Budweiser” for beer and “Aunt 
Jemima” for pancake flour; and the fact 
that the owners of those trade-marks 
had stopped their use upon malt extract 
and syrup respectively, was attributable 
to greater uniqueness. 

The border line between a mark which 
is actually suggestive and one which is 
descriptive is narrow. Sound advice is 
to avoid any term which may be too close 
to the border line when selecting a new 
trade-mark. 


V-3-5 Government Specifications 
JAN P-108 
COMMERCIAL CORRUGATED 


ITED CONTAINER CO. 


6 h & LANCASTER AVE., PHILADELPHIA 31, PA. 
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WESTMINSTER MD 


THE UNITED COMPANY 


CANNING 


EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, 
TRIMMERS, MACERATORS, SUCCULOMETERS, 
MATURITY SELECTORS, FEEDERS, CONVEYORS, 
CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 


SANITARY PIPE, AND ACCESSORY EQUIPMENT 
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NITROGEN FERTILIZERS BOOST 
PEA YIELDS 


Increases in yields of canning peas 
ranging from 300 to 700 pounds of 
shelled peas to the acre have been ob- 
tained from 60 pounds of extra nitrogen 
applied to two different types of soil in 
tests carried on by canning crop special- 
ists at the Experiment Station at Gen- 
eva, New York. 


“If the crop immediately preceding the 
peas is a legume, such as clover or al- 
falfa, the soil will probably have a suffi- 
cient supply of nitrogen and an extra 
application will not be profitable,” say 
the Station workers. “However, peas 
generally do not follow a legume and ex- 
tra nitrogen is likely to prove profitable. 


“In our experiments the fertilizer 
treatments were 550 pounds of a 4-12-4 
for one soil and 450 pounds of a 5-10-5 
for the other, each of which contained 22 
pounds of nitrogen. These treatments 
gave from 750 to 1,000 pounds of shelled 
peas to the acre over the unfertilized 
plots. By adding extra nitrogen to bring 
the total to 60 pounds of nitrogen per 
acre, the yields were increased still fur- 
ther by 700 pounds and 300 pounds, 
respectively. The extra nitrogen also 
improved the quality of the peas as 
shown by lower tenderometer readings.” 


The source of the added nitrogen ap- 
peared to make little difference, except 
that ammonium sulfate was more effec- 
tive than cynamid in improving the qual- 
ity of the peas in these tests. The nitro- 
gen can either be broadcast after plow- 
ing and disked in, or may be drilled in 
before the peas are planted. In any case 
it should not come into direct contact 
with the pea seed. Ammonium sulfate 
or cynamid at 100 pounds to the acre will 
each supply 20 pounds of actual nitro- 
gen, while 100 pounds of ammonium 
nitrate will supply 32 pounds of nitrogen. 


SEES GOOD YEAR FOR 
AGRICULTURAL CHEMICALS 


The prospect for a good year in the 
chemical industry and for agricultural 
chemicals was predicted by W. M. Den- 
nis, Economist, American Cyanamid 
Company, in an address before the an- 
nual spring meeting of the National 
Agricultural Chemicals Association, in 
Atlantic City April 20. 


“Price supports, acreage controls, and 
subsidies, fortified by another $2 billion 
to the Commodity Credit Corporation 
and the possibilities of heavier insect 
infestation, indicate a high level of agri- 
cultural chemical business for another 
12 months”, he said. 


Mr. Dennis added that for the year 
1950, business activity in general is like- 
ly to result in an average about equal to 
1949 and perhaps slightly better. There 
are little signs of a distributing decline 
in prices in general, he said, in the near 
future. The reasons lie in federal price 
support of agricultural products and in 
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PROPOSED CORN STANDARDS—(Continued) 
(Continued from Page 10) 


corn falls below standard with respect to only one of the factors of quality 
specified by subdivisions (i) to (iv) of paragraph (a) (1) of this section, or 
by subdivisions (i) to (v) of paragraph (a) (2) of this section, there may be 
substituted. for the second line of such general statement of substandard 
quality, “Good Food—Not High Grade,” a new line as specified after the cor- 
responding subdivision designation of paragraph (a) of this section which the 
canned corn fails to meet: 

(1) (i) or (2) (i) “Excessive discolored kernels.” 

(1) (ii) or (2) (ii) “Excessive cob.” 

(1) (iii) or (2) (iii) “Excessive husk.” 

(1) (iv) or (2) (iv) “Excessive silk.” 

(2) (v) “Excessively liquid.” 


STANDARD OF FILL OF CONTAINER 

$51.22 Canned fritter corn, canned ground corn, canned cream-style 
corn; fill of container; label statement of substandard fill. (a) The standard 
of fill of container for canned fritter corn (§ 51.20 (b) (2)), canned ground 
corn (§ 51.20 (b) (3)), and canned creamsstyle corn (§ 51.20 (b) (4)) is a 
fill of not less than 90 percent of the total capacity of the container, as deter- 
mined by the general method for fill of containers prescribed in § 10.1 (b) of 
this chapter. 

(b) If canned fritter corn, canned ground corn, or canned cream-style corn 
falls below the standard of fill of container prescribed in paragraph (a) of 
this section, the label shall bear the general statement of substandard fill 
specified in § 10.2 (b) of this chapter, in the manner and form therein specified. 

§ 51.32 Canned fritter field corn, canned ground field corn, canned cream- 
style field corn; fill of container; label statement of substandard fill. Each of 
the foods canned fritter field corn, canned ground field corn, and canned cream- 
style field corn conforms to the standard of fill of container and label statement 
of substandard fill prescribed for canned fritter corn, canned ground corn, and 
canned cream-style corn by § 51.22 (a) and (b). 

Any interested person whose appearance was filed at the hearing may, 
within twenty (20) days from the date of publication of this tentative order 
in the FEDERAL REGISTER, file with the Hearing Clerk, Federal Security 
Agency, Room 5327, Federal Security Building, 330 Independence Avenue SW., 
Washington, D. C., written exceptions thereto. Exceptions shall point out with 
particularity the alleged errors in this tentative order and shall contain specific 
references to the pages of the transcript of the testimony or to the exhibits on 
which such exceptions are based. Such exceptions may be accompanied by a 
memorandum or brief in support thereof. Exceptions and accompanying 
memoranda or briefs shall be submitted in quintuplicate. 

Dated: April 6, 1950. 

[SEAL] 


Oscar R. EWING, 
Administrator. 
[F. R. Doe. 50-3089 ; Filed, Apr. 11, 1950; 8:47 a.m.] 


labor monopolies, which are forcing labor 
costs steadily upward, offset, in part, by 
managerial improvements and capital in- 
vestments in new, modernized equipment. 


“Certainly, agricultural prices are 
tending downward”, but, observed Mr. 
Dennis “there is a possibility of a cyclic 
drought with heavy insect infestation 
occurring this summer in the midwest 
and southwest. The reports we have been 
hearing of dust storms and insect dam- 
age in the southwest may be a precursor 
of more to come, which would have an 
effect on agricultural prices in general 
and which would help to ‘bail out’ the 
government on farm subsidies.” 


PACIFIC CAN PROFITS OFF 


The Pacific Can Company, San Fran- 
cisco, Calif., reports a net income of 
$483,809, or $1.20 a share, for 1949, as 
compared to $646,507, or $1.60 a share, 
in 1948. Sales for the year were $13,- 
245,743, down from $15,616,073 the year 
before. President E. F. Euphrat attri- 
buted the decline in sales to the reduc- 
tion in the canned foods pack. 
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FRISCO CHAMBER OF 
COMMERCE MARK CENTENNIAL 


The San Francisco Chamber of Com- 
merce celebrated its centennial anniver- 
sary during the week of April 17th, hav- 
Ing been organized about five months 
before the admission of California into 
the Union as a State. A feature of the 
week was a luncheon event honoring 35 
firms whose histories date back to the 
founding of the Chamber. Included 
among these are the wholesale grocery 
firm of Wellman, Peck & Co., the coffee 
firm of J. A. Folger & Co., and the retail 
grocery house of McLean, Goldberg- 
Bowen. 


CASSVILLE INCORPORATES 


Cassville (Wis.) Canning Compaiy has 
been incorporated by Amos Babcock and 
Louis Uppena, who have also leased the 
Klindt-Geiger Company plant at Cass 
ville, and will pack peas this season. Mr. 
Uppena is President of the company, Mr. 
Babcock, Vice-President and Manage?; 
and Walter Okey, Secretary and Treas. 
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